

ShepherdsviHe, KY 

Permit # 96 fe^TTOsW g^ 




te^G^Iif^o ■ Sill 



• t--' Pate^t;Nb>a667H2B, 0290 6 20. Otfle^Pepding 1 


more Pizza Promos 


carefuLly on the walls and then ceil- 
ings of two of its three restaurants. 
(The third location participated in the 
"coupon capture'' but didn't partici- 
pate in this "decorating" because it 
just wouldn't have gone with the 
decor.) 

Continuing to spread the coupons 
around the restaurants was derailed 
by a couple of special promotions the 
restaurant did to promote its coupon 
capturing program. "In September we 
did one where if they brought in 25 
coupons they could get a free large piz- 
za," he says. "We only put this notice 
up on our reader board at two of our 
locations for one week and it just 
spread by word of mouth. We were 
giving out $600 to $800 worth of pizzas 
a week out of one store alone." 

Then, in October, a contest was held 
to see who could bring in the most 
coupons. The grand prize was a pizza 
party for 50. Other prizes included 
several Reno vacation weekends and 
some smaller pizza parties. 

Altogether, 3500 coupons were col- 
lected Eight hundred and twenty-five 
of them came from the winner. The se- 
cond place finisher had approximately 
800. 

"I now have 60 to 70 pounds of 
coupons I'm storing in garbage bags in 
my office," laughs Olivier. "We were 
thinking of stamping every one from 
Pizza Hut 'captured' and sending 
them to their headqaurters with a 
thank you note, but we haven't done 
anything so crass yet" 

Flying Pie's capture program has 
brought in additional customers and 
substantially improved sales. Each of 
its three, stores is averaging about 10 
coupons a day. Says Olivier, "For 
every customer who comes in with a 
coupon we get one or two additional 
customers coming in without coupons. 

Put into financial terms, the 
restaurants (all three combined) are 
now experiencing gross revenue in the 
$90,000 a month range, up from about 
§70,000 a month during 1987. 

Nothing else has changed at the 
company that could account for this 
increase. In fact, Olivier has gradually 
let his advertising budget go from 
$1500 to S2000 a month to zero today. O 
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Signage is important to any busi- 
ness. Signage is doubly important 
if one is delivering pizza. 
Car signs are effective advertising 
and promotion for your shop and your 
products. Most signs are two-sided or 
three-sided and come in a variety of 
styles. Of course, you'll want your sign 
"custom-made"— possibly with your 
logo and colors. Keep in mind, though, 
that the more elaborate the logo and 
the more colors you use, the more ex- 
pensive the sign. 
In addition, although you would like 


to stick with your restaurant's colors, 
you need to select color combinations 
that will be noticed and remembered. 
If possible, keep your color choices to 
one primary color (red, yellow, or blue) 
and one to two secondary colors. 

A no no: do not combine yellow and 
white. The two colors together do not 
work— nothing shows up— even with a 
backlight 

As with all your equipment and 
tools, maintenance is essential. Dirty 
signs, chipped edges, etc., do not con- 
vey that look of professionalism I'm 


sure your pizza operation wants to 
show. 

. Most , signage items are built well; 
however, they are not indestructible. 
Handle your signage with care. They 
also should be washed regularly with 
soap and water. Check your signage 
often for signs of damage and normal 
wear and tear. Take care of the worn- 
out or damaged parts immediately; 
Also remember to allow adequate 
funds in your budget to replace your 
signs on a regular basis. & 


II! 


A.I,A M Inc. 
502 W. Church St 
P.O. Box 756 
Dallas, NC 28034 
(704) 922-0356 




A.I.A.offers two styles of cartop signs- 
two- and three-sided. The signs are 
made with standard-size plastic panel 
board. They are mounted with suction 
cups, turn buckle, and gutter hooks. 
Signs can be attached to cars without 
gutters and are available either il- 
luminated or non-illuminated. Prices 
range from $32 to $114 depending 
upon sizes and material used. 


Autosox, USA 
2400 W. Commodore 
Seattle, WA 98199 
(206) 282-5923 



The Autosox window model rolls up 
in any vehicle window without the use 
of car : top straps and gutter hooks. Its 
unique design incorporates a windsock 
that moves in the direction of the wind 
when the vehicle is at a stop. A hori- 
zontal stabilizer runs through the top 
of the windsock keeping the sock and 
advertiser's message full at all times. 
The base mount and mast are made of 
rust-proofed galvanized steel, which is 
electro-static painted. The windsock 
fabric is durable and washable. An op- 


tional lighting system plugs into the 
vehicle lighter and illuminates the en- 
tire sock at night . 
Price: $69.95 plus set-up. 

GDM Enterprises, Inc. 
1201 Timpe Rd. 
Fremont, OH 43420 
(419) 332-7239 
(800) Tri-Lite 



GDM offers AUTO TRI-LITE signs, 
equipped with genuine General Elec- 
tric LEXAN® panels. They are so 

(Continued on page 48) 
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The Totem auto sign from Hank C. 
Rivera & Associates has an anodized 
aluminum frame, illumination on all 
three sides, and battery or cigarette 
plug hook up. It is available in a wide 
variety of colors and can be mounted 
or removed from vehicle easily. 

The Econo Totem auto sign also 
features illumination on all three 
sides and can be hooked up to battery 
or cigarette plug. It is available with 
one color printing and no art charge. 

Totem Price: $178 
Econo Totem Price: $105 


HTH, Inc. 

917 N. Pennsylvania Ave. 
Winter Park, FL 32789 
(407)629-0012 
(800) 321-1850 



KTH lac Winter Park* FL 


The durable, one-piece G.E. Lexan car- 
top sign from HTH has built-in; non- 
glare lighting and enough height for 
excellent visibility in traffic. 
Weighing less than four pounds, the 
stackable sign is aerodynamically 
designed for low-wind resistance. It 
has no exposed metal to scratch the 
cartop and is easy to install and main- 
tain. • 


Mondako 

The industry standard 
for over 75 years 


We don't compromise. For over seventy-five 
years, we've been producing the finest quality 
bakery flour products possible. And we 
intend to keep right on producing products 
our customers can rely on year in and year out. 
No surprises. Just consistent quality. 


FISHER MILLS INC. 

Seattle • Portland • San Francisco • Los Angeles 


Reader Service No. 37 


Hatteras Hot* Bag 



$19.95 each 
$32.70 each 
with Frame 


Quantify 

founts available n ^ ■ 

Reader Service No. 97 
Satisfaction guaranteed or your money 
back. Model VY- 101 holds one 18 "or two 
16" pies. Call for more information and a 
brochure 

Hatteras Canvas Products 

P.O. Box 1602. Greenville. NC 27834 
to order - call toll free 

1-800-334-1078 
In NC 919-758-0641 


CORRUGATED 

PIZZA BOXES 

COST NO MORE WHEN ... 

• CUSTOM 0ESIGNE0 
& PRINTED 

• 500 0.TY. MINIMUM 

• DELIVERED TO DOOR 

1-800-222-6222 

Cincinnati. Ohio ««• 1522 

Reader Service No. 1 53 
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ing the other booth displays in tne 
area. As people came up to buy their 
pizza slices, they received a free Noid 
collectible, further solidifying the 
Noid-Domino's identity with its cus- 
tomers. 

That festival weekend helped Dom- 
ino's sales significantly. "In a typical 
week in 1987, 1 was doing about $8800 
to $9000. The week of the festival our 
sales went up to $15,000. : About $3200 
of this increase was due primarily to 
the festival itself." 

For four weeks after that, sales sta- 
bilized in the $10,000-a-week range. 
Some of this increase from pre-festival 
levels was natural growth as the busi- 
ness moved into the busy fall season; 
But, the festival did have some impact 
on this growth. 

"Overall, this store has been grow- 
ing at about 30 percent a year/* claims 
Wadlington. "Half of that I'd attri- 
bute to the inflatable Noid promotion 
at the festival." 

Accordingly, Wadlington wanted to 
participate with the Noid at the 1988 
festival But, this time, instead of plac- 
ing the Noid oh top oi the Domino's 
food booth, he set it up on. the ground 
so the kids could get closer to it 

The Noid did hot take first prize 
among the floats in 1988, just third. 
But once again, - Wadlington had a 
strong sales increase during festival 
week-from $10,000 to $15,060-and a 
permanent increase in business simi- 
lar to 1987 figures. It is that long-term 
increase that makes participating in 
this type of promotion worthwhile, ex- 
plains Wadlington. 

He intends to bring the inflatable 
Noid to the October festival again in 
1989. But this year, he's planning on 
adding another feature: a group of 
miniature horses owned by the Dom- 
ino's head office. 

Wadlington, as a Domino's fran- 
chisee, is obviously highly satisfied 
with the inflatable Noid concept He 
does see its applicability to other 
kinds of pizza operations as a promo- 
tional tactic with one main reserva- 
tion. Tm not sure that it would work 
all that well if you've got an inflatable 
that's just generic to the pizza indus- 
try. I think that it'll be most effective 
if it has something to do with your 
mascot (if you have one), your prod- 
ucts or services, or your logo." O 
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The programs we looked at averaged 
about eight weeks from new-hire to 
store management But none could 
compare with Domino's strict require- 
ment that potential franchisees suc- 
cessfully manage a unit for one full 
year before becoming eligible for their 
own franchise. 

Technology 

All of the trainers we talked with 
are either heavily involved with video 
training at the unit level or headed in 
"that direction. When you consider a 
work force that is sometimes margin- 
ally literate and always turning over, 
video is one way to communicate ac- 
curately and consistently. Manuals 
are nice but in an age when not every- 
one is interested ... or able to read, 
the major players in the industry have 
discovered that video is a good (al- 
though incomplete) answer. 

Size and budget also have definite 
advantages. Domino's is about to roll 
out a driver's education program de- 
veloped especially for delivery drivers. 
Pizza ffot^is looking ahead, toward 
computer-based training' for the abil- 
ity to take advanced one-on-one in- 
, straiction;; directly to the field-saving 
> millions^ currently 
spent in travel to and from individual 
operations and Headquarters' office. 

Chain operations do have some ad- 
vantage when it comes to training. 
But they have their problems, too. 
Smaller operators can still provide 
quality training. We'll talk about how 
they provide these quality programs 
in future issues. 

For now, stand slightly in awe of 
"the big boys," if you wish. But don't 
worry! When asked where he was 
headed in the long term, Domino's 
Wally Power says he wants to develop 
a world class training organization- 
one that could serve as a model for the 
entire service industry. (I think he'll 
do it and I believe he will share.) 

In the year 2000, it will take more 
than training to succeed. Survivors 
will be sharp recruiters who also are 
skilled at developing programs that 
foster retention. My guess is that the 
big boys will show us how. 

While you're waiting, it wouldn't be 
a bad idea to train . . . like the pros. O 



Scott Gross lives in San Antonio, ' ; ; 
Texas. He is a nationally knowti * • \ 
keynote speaker and semmr leader 
He also produces video andtrmiiing- 
iprogtiiius 
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Pizza Pans! 

We're Ready To Deal! 
Call Now! 
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vertising expensed or the pizzeria flA 
er. Some persons are "turned on'Ty 
different toppings. Others cannot turn 
down a two-for-one pizza offer. The se- 
cret is not to confuse people with a mix- 
ture of packages that appear to be simi- 
lar in nature. 

PT: Does the average recipient of 
pizzeria flyers view them as junk 
mail? 

Cannon: They are unwanted pieces 

valuable sources of information for 
those that do. There is a higher accep- 
tance rate for this kind of promotion, 
however, because almost eveiyone is 
looking for a good pizza deal. 

PT: Does a pizzeria owner gain from 
inciiuding his or her menu on flyers? 

CAnri6n:ffis a good idea todo;so if you 
arelookingfor new oistomers who aren!t 
feraiiiar with your ^tablislmeiit r 

"A pizzeria owner can 
expect to pull in with his 

only the kind of^MW * 
iv ho will be impressed by' 
the promotional strategy 


PT: Should the copy (words) on a 
flyer be kept brief? 
Cannon: Don't put anything on an ad- 
vertising piece that the public doesn't 
need to know. Pictures and art stimu- 
late customers more than long verbal 
descriptions. 

Certain information, should be in- 
cluded at the risk of annoying people 
ifitisn't? This includes your telephone 
number, address; hours open, prices, etc. 
All other space on the flyers should be 
devoted to arousal 

PT: How crucial is it to maintain a 
uniform promotional approach? 
Cannon: It is important to establish a 
recognizable identity that customers 
will grow to appreciate. It's tempting 
for independents to want to advertise 
in ways that seem to make sense at the 

[Continued on page 61) 
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fiiOTOSOX 
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- ; Rotating. Wiridow ; 
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Lighted for 
Maximum Visibility 
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■ . Patent Pending 

- Round Window 1 


; Model - with youy 
locfa printed on 3 
sides. 
Lighted for 
Maximum Visibility 

Call now — AUTOSOX USA inc. 
1-800-733-4888 • 1-800-729-7769 



THE $14 SOLUTION 

Delivery Pouches Are Now Affordable 
Keeps your pizzas steaming hot for delivery 
• Lightweight, but durable 


Twin VcnU 
For Steam Reieaae 



Ca»jr Clean 
Interior A 


Jumbo Bag holds 2- 1 8" Boxes or 1 -2CT Box 
$16.50 each 

Texas King Bag will hold your largest 
Party Pizza, 31 X 31 x 4 
Only $29.00 each 


THpk VeJcre 
Clotures 


Reader Service No, 93 


CALL 800-288-8062 
Fairway Diversified Products, Inc. 


PIZZA TODAY SEPTEMBER 1990 


s»v.,v. . • ,o • ' - ■ • • ... ■ ; 
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.■i-*-.*.»wui? .<i»MUiau^ af^iafiCe' isv<an- 
•other J-mp6rtonfrfactor & - consider, forli^l; 

artist who has also done well in a solo Metro Pizza provides is the pizza and 

career. Boucher. 

Metro wants to do more of this type . Metro isiortunate to have a pizza 

promotion with the radlp Jktion, But personal ity. i;ight pn Se ^rnises. ; If 

to retain the impact,. ArenWsays, ;he'jl you Jack an iri-^ouse spinner,,y6u,Gan 

limit the ^ueney^wth -whicb heMds- still ' use- -thV^|uM% of ' popular* 
^ -f#dy •%n u |^uftl^ybu , i^ crazy , sin^ 

about hissnpfe,^ : fi r :radio.<promos; he ^ys t lprovide^lenty^ tibn around 4o vm. ^>it^k^is^ 

illative ^ul^ity £f thfe artist you cost \ --c * ' ^.-i^'^v -S : 
$mijg!fe>0x!$ Youteprbb-: For instance; Met^'s s /mvdyeiirt^t 

Madonna or Michael Jackson, but if attracting^ lot of atterition^n the city, 
you did, your restaurant would have Saturday night ' partiers are encour- 



particular personality. The location 
must be comfortable for the artist, and 
should be somewhat consistent with the 
individiiars image: For instance, you 
might: not want ^to bring punk rocker 
Billy Idol info a Yuppie-frequented, 


airwave ^conne^tion, a little planning, 
and t the ktamj^ 

happy^hungry fanO*./ ' ;.' " 


Richaixl L Cohen, a self^clnimed piz : . 
zaholk living in. Marin (^mty f ij(Mi- 

; v 0h^thMfi|r;:HM sends a'van : 6u?&\'T^p.' I* ' </^\' \ : 


, r ,- .^ag^#£e^^ 
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Espresso/Ca ppucciho Machines — 
From Europa *€o^^ 
come in automatic, 'serhi^utomltii^ ancl 
manual models: Lock-in filters will not 
come out when used c»ffee,gr6Mds^are 
.knocked- out " • '} .. 

Reader Service Ho:'4Q&'<'^f&^ ~ * * ' 



Iced Tea/Lemonade Dispenser— 
From Tablecraft Products, the poly- 
ethylene product is available in three 
or five-gallon sizes. Three-gallon models 
cost $35-$40, five^allon models $55360. 
A milky white body dispenser is avail- 
able, while bases and covers are avail- 
able in black, brown and yellow. 

Reader Service No. 409 * 
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AUTOLAMP 

Pateni Pending 

Round Window 


AUT0S0X 

Patent Pending 

Rotating Window 

Model With Your VneF7 J Model • with yourt 
. Logo Imprint \ f logo printed on 3 

Lighted for *flijL.l sides ' 

Maximum Visibility I ; 'r'ghted tor,. |_ 

Re^ck»scrvice s Mo?7i' • Maximum Visibility ^ 

nOW — AUT0S0X USA inc. 
1-800-729-7769 



See us at Pizza Expo '91 Booth 82& 


Mr. Montoni Goes To 
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THAT RUSH *Of?DER 
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© North America Syndicate, fric. Used with permission. 


Lucky? There's no room for luck in the highly competitive Pizza 
Busihess! Today's pizza makers are intelligent, educated entrepre- 
neurs who know that they must continue 'learning andjgro wing in 
order to^succe^d. Don't miss your prime learning opportunity at 


January 15-18, 1991 



Rivergate Exhibition Center 


Tell Them You Saw It Advertised In 

Pizza Today Magazine 
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v i4y griper and I rec^%.purd^ii^y 
^^ti^^oped land in Setbyville, Defe^| 
i -wtSe^d are thinking about buildir^^ 
?a feM&ss pizza carry-out business.^! 
( have absolutely no knowledge of thirg 
business and need help in all phases* in- ' 
eluding layout, operation and equip- 
ment 1 found a copy of your magazine 
in a doctors office and enjoyed raiding 
it, but found no information regarding a 
consultant who could be. hired to help us 
in all areas of developing a successful 
operation. If you know of such a com- 
pany, we would appreciate hearing from 
you/Thanking you in advance. 
' Wayne DeFontes 
Ocean City/ Maryland 



Mr" 


(Editor's note: See the "Resources" sec- 
tion of Pizza Today for bomdtant list- 
ings, as well as a variety of smmez far 
other, service* and pwdycte.) 


Proud Pizza Person 

1 have worked for Simple Simon's Pizza 
since my sixteenth birthday in 1987. It 
seems that the restaurant doesn't get 
enough publicity. 1 wanted to thank you 
and say I appreciate the article printed 
in the "Pizza Pacesetter" section of the 
January '91 issue ot -Pizza Today. It's 
nice of PimT<5d|y% inform people of 
the different pim-restatirants In the 
U.& that don't always get their fair 
share of recognition. 

I just wanted to note that the Broken 
Arrow Simple Simon's in Oklahoma is 
the best store in the chain. The new and 
jb^pred owners Ken and Jeanne Wag- 


oner/ have won my -praise as the best 
Sinpde Simon's operators Th^y .have 
brought . up sales tremendously;, with 
Sfeir experience 'and: wondeAil;;j>erson- 
C aiities. They and tta^smj^^ 
Hfiat every cq&s^ 
'satisfied and with no dent in their pock- 
etbook 
Shannon Swender 
A Proud Employee 
Simple Simon's Pizza 
Broken Arrow, Oklahoma 

Pizza Today welcomes cwmrmti.% qum- 
tkm, critiques mid opinions from mr 
readers. Please addrm all carrespon- 
denes to: Letter*, Pizza Today, P.O. Box 
Santa CUm IN 17579. In order for 
your letter to he considered for pubtica* 
tiw% it must be signed Pkme include a 
daytime telephone number. Pizza Today 
»w Ike -right to edit lettm for clar- 
ity mul space mtmdmtithtis. * 
»r-l-: 





BUY DIRECT 

From Manufacturer 
2.500 Refrigerator 
Magnets Jopt 


, 1 Color 





\ t \ Two (2) Year Replacement 

■■^GUARANTEE! 

ISi^ 2 Against Cracking, 
Chipping or Breaking 


L ^J<*.™i.o*~*^ 917 N " P«"^y |v "" ia Ave.. Winter Park. Fp^, , • , : 
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to set in .which -involves successive, ex- 
panded ftwrids of ever-deepening cuts in 
' operational costs; After the first, or sec- 
ond round- . the cuts invariably result in 
a reduction of resources available for 
the vital activities that are .-needed to 
, improve sales, productivity- and em- 
ploy^; ;p^onna^^— the r very keys to 

However, wjte&s worse .than resource 
cuts islthe shift in management focus. 
With ievery spending decision^ instead of 
focusing on, "How will this help us grow 
and develop? " the concern of company 
leadership becomes "How much will this 
cost?" When cost focus supercedes devel- 
opment focus, it means that— despite 
rhetoric to the contrary —the company 
leadership has lost : the . insight and com- 
mitment ; nj^edr^Tex|and and strength- 
en .tA^^cpm^any's developmental foun- 
dation. They- have forgotten (or failed to 
discover) a 'basic cause^ffeet relation- 
ship: If today's market share and profi tr 
ability is based on aggressive cost-cut- 
ting and ever-tightening controls, the 
company is on the road to demise In 
short, if ^;Cpmpany is not surpassing its 

oping customers and" customer satisfac- 
tion/; productivity^ and employee 'per- 
. forinahce, there^ little Aey r^n ; do to- 
morrbw-rnot ^ey^-miy 
to regain that lost grdund •• ■■'■■^ 

In conclusion, it's : not good enough 
to simply focus on the ' numbers; In- 
stead, a company must focus on the right 
numbers, and focus on how those num- 
bers are obtained Because "good num- 
bers" in the short, run may well create 
"bad numbers" over the long haul 9 

John Coirell has an 
MBA degree in res- 
taumnt nidnage- 
merit, and over SO 
years experience as 
an entreprejieur, 
vice president of 
development for a 
major pizza chain, 
author, manager, 
educator, consul- 
tant, and training director As president 
of John CorreU Consulting, he provides 
fidhervice consulting and also Training 
Videos and DialA-ConsidUmt services. 
For injvnnatimi, me the "Considttinte" 
listing in this issue's ''Resources" section 




iNSULATED 

CARRY-OUT BAGS 


Reusable Temp-O-Tote™ with 1 " thick 
Insuiation.elimindtes the need to r heat 
take-tipme pizza ill 


• Er^hcej^22a quality! 

• Attracfnew customers! 

• Advertise your name! 

• Custom printing 
available. 


Quantity 
1O0 
500 
lOOO 
2500 
5000 
lOOOO 



CALL FOR FREE SAMPLE 

1 - 800 - 533-2302, EXT. 400 
« 24 HRS. A DAY ■ 

TempoTech Mfg. Corp., Houston, TX. FAX: (713) 225-0433 Reader Service No. 73 
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Bright, Quality. Window-Mount Advertising 

CALL US S 1-800-729-7769 


"World's Largest 
Pizza Show' ' 

Pizza Expo '92 

Back in exciting Las Vegas 
February 3-5, 1992 
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and the time you pass it 
Respect Weather Conditions 

On wet or icy roads and during bad 
weather, drive with exceeding cautiori 
by doing the following: 

• Accelerate more slowly than usual. 

• Drive slowly. 

• Take corners more slowly. 

• Stop soonen 

• Leave more distance between you and 
the car ahead, 

• Stay alert for other motorists who 
might make a mistake. 

More Good Rules To Follow 

• Try to avoid sudden stops; communi- 
cate to following drivers by tapping your 
brakes. 

• To reduce condensation, apply de-fog- 
ger or liquid dish soap to the inside 
glass. 

• Come to gradual stops rather than fast 
stops whenever possible. 

• Look behind the car before backing 
out into the street Try to park where 
you won't have to back out If you must 
watch where you are backing and do it 
slowly. 

• Check for traffic, including bicycles, 
before opening the car door. 
Promote Calmness 

To remain calm and safe, play slow, 
relaxing music on the radio, not hard 
rock. Ifs amazing what impact music 
can have on your state of mind. Hard, 
fast music promotes hard, fast driving. 
Give yourself a break — play slower, re- 
laxing music. And keep the volume low 
so you can hear a honking horn or 
yelling pedestrian. 
Know Where And How 

Know exactly where you're going and 
how to get there before you leave the 
store. Many accidents occur when a 
driver is searching for a street or ad- 
dress. Having an accurate map in both 
the store and in the car helps immense* 
ly. 

Finally, do yourself and loved ones a 
favor-wear the seat belt. >> 
John Correll has an MBA degree in 
restaurant management and over 30 
years experience as an entrepreneur, vice 
president of development for a major piz- 
za chain, author, manager, educator, 
consultant, and training director. As pres- 
ident of John Correll Consulting, he pro- 
vides fidlservice consulting and also Dial- 
A-Consultant services. For information, 
see the "Cotisultants" listing in tfiis issue's 
"Resources'' section. 
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REGIONAL MARKETING MANAGER: To coordinate with 
Regional Operations Director and Area Supervisors on all 
local marketing which consists of direct mail systems, 
doorhanger print materials, boxtop print materials, newspaper 
inserts and flyers for special competitor intrusion. Will place 
all local radio buys. In charge of approximately 40 stpres , per 
region, to analyze and project sales, attend regional meetings 
and work with all store managers to maintain an excellent 
working relationship with all field team members. Will report 
directly to the Director or Vice President of Marketing. 
Bachelor in Business Administration and 2 years experience 
as Manager of fast food delivery outlet required. $28,000 per 
year, 40 hours per week, 8:30 a. m. to 5:00 p. m. Contact: 
Mississippi State Employment Service, P. Q. Bpxil 720, 2229- 
22nd Street, Gulfport, MS 39502-1720 td©B ORDER 
#2601212) •;. ^V'"* *\ 


SIGNS 



aUtusoxt rtOTMP- 1 
INCREASE SALES! 

• HIGHEST QUALITY 

• LOWEST COSTS 

• STARTING AT H9 95 
Call About FREE SIGN OFFER! 

i-800-729-7769 


NEW "92" Models Feature All- Plastic 
Molded Construction, Easy Auto Dial r-^-JJ^-A *l N CORPORATE D 
Adjustment, Durable Lightweight, pu%*l 

Full Color Screen Printing. /Jgf/ ^l^^iV-W^ 99204 



iFORFSACE 


(2) Complete Systems 

Rapidfire Software Pkg. 
20MB Hard Drive Printers, 
Pens, Modem, and Cash Drawers 
(602) 269-2571 (602) 246-0685 


Business Opportunities* Carry Out & 
Delivery Pizza Shop in Indianapolis, set up 

& ready for business. Top of the Une 
Equipment. $25,000. Call (317) 897-5005 


For Sale-Mobile Systems Pizza Oven, Fits 
Small Pickup. $3000. Call (317) 897-5005 


DIRECTOR OF OPERATIONS- Midwest 
based start-up pizza, chain seeks 
Director of Restaurant Operations 
Excellent Ground Floor Opportunity 
Compensation includes stock 
ownership. Send resume tor Pizza 
Today, P. 6. Box 1347-New Albany, 
1N47151 ,Attn, Classified Dept. 


Atwood SCALE-O-MATIC Dough 
Divider and Rounder, Model S300. 
LIKE NEW CONDITION $12,500. 
Call Glen (313) 693-8888 or 
(313)394-0410. . " 


&i^BOXES$BAGS> 


■M Is ^ 


SINGLE SLICE 
PIZZA BOXES 

Plain or Printed 

Call for Sample & Prices 

1 -708-593-01 10 



2420 E. Oakton St. 
Arlington Heights, IL 60005 


r 


L. 


DELIVERY 

HOT BAGS 

$15 and $18 
. Unlimited Quantities 
Sizes to Fit 
14" - 16" - 18" - 20* boxes 

CATERING BAGS 

DOORH ANGERS 
5,000 Pieces $99" 
(plus freight and art} 

LID' SUPPORTS 
$20 Per 1.000 
(including freight) 


DRINK CARRIERS 

Fairway Diversified 
l-800-2^-8062_ J 
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Cook it first or buy it precooked. If you 
plan to cook it yourself, the easiest and 
fastest way is to deep-fry it, if you have a 
fryer. No fryer? Then saute it If you 
have no heat other than that of the oven 
youVe baking pizzas in, here is what you 
do. Rig up a cook-and-drip pan. For ex- 
ample, place a pizza screen on a fiat piz- 
za pan or a sheet pan so that it is slightly 
elevated. Lay the strips of bacon on the 
screen and run it through the oven until 
it is crisp. The fat will run off into the 
drip pan, so the bacon isn't cooking in 
its own grease Qt doesn't shrivel up as 
much this way). Considering the time, 
effort and labor costs involved in pro- 
cessing your own bacon, it is often 
much better to buy precooked bacon 
from a reliable supplier. like the ham, 
bacon should not be in bits; rather in 
large enough pieces to ensure that the 
customer knows what it is and can taste 
what it is (the less eating surface on 
food, the less taste satisfaction) and that 
it looks good on the pizza. 

One of the most interesting toppings 
of late (some things I just point out, I 
don't necessarily have to like them), 
first introduced by the California Pizza 
Kitchen chain, is a BLT pizza— bacon, 
lettuce and tomato. K ' 

On the subject of prosciutto, some 
things to consider domestic prosciutto 
can be very salty, so before you run out 
and buy a lot of it, sample some different 
brands to evaluate the salt factor. And 
the salt factor is there, not only in its nat- 
ural state, but after being exposed to the 
heat of the oven, as well. In fact, high 
oven temperatures can intensify the 
saltiness of inferior prosciutto. In this 
writers opinion, the preferred prosciut- 
to for pizza is prosciutto di Parma or im- 
ported prosciutto. It is, however, very 
expensive, and its delicate and delicious 
flavor is really destroyed by excessive 
and prolonged heat The best way to 
work with prosciutto— imported or do- 
mestic— as a topping is to cut it almost 
paper-thin and put it on the pizza AF- 
TER it comes out of the oven. If your op- 
eration is one that deals with New Wave 
pizza toppings, consider using thinly 
sliced waves of prosciutto with pineap- 
ple chunks or with' figs that have been 
coarsely chopped. In either case I would 
use a cheese such as Asiago or Fontina 

(Con tinned on page 1 6) 
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"*f£- /Vs usual, Italy ab6jtintls >yiui 'rcgiqiial ' 
| fe ; Stences, The ^i^^.oft«n>hjr 
! p one would find, on a M oTcWof^m 
TPfegfc This is one of the tilings that 
.'•-makes them an economical addition 'ttf a 
J 4 v rijenu designed around pzz^-fli^l^; 
I^S&ke use of a great mai^rf. the Juste 
p« irigredients. Anything thatgoes fito, a ■ 

if • pV^canbestuff?d'mto*^P a ^l .. 
«lp i : Calzone doughy te:Sa^fc!# JM* 
' ' 4| : / ' '.Hised-for pizza, although there are vana- 
* " dons, such as adding eggs or herbs, but 
regular pizza dough serves nicely. Cal- 
zones can be mailt- in four inch cocktail- 
sized circles or comfortable handful 
from an eight-inch circle. Dough is 
rolled about 1/4 inch thick and circles 
ait Fitting is heaped toward one side of 
the dough circtes. JCbe dough is then 
folded "in half over^he' filling. An eight- 
inch dixie-should contain about 3/4 to 

one c^^S&^mm^^^- 
particularly moist, us£ JpP^ m see- 
ing the dough edges completely to pre- 
vent le:ikage by rollingand crimping the 
edges. The edges may then be brushed 
wim beaten egg, if desired, for further 
- . scalinginsurance and (he tops of the caK 
' Jmk -'pricked 'and brushed >ith' : oil. 
*• i. .Bakmgthnedt-iwndssoniewhatoothe 
** filling used, but the range,i>;i5\td,20: 
{ minutes oi ft 'co'rruneal-dusted baking 
• sne^.T^i)ocket5 sho^d^ak^n^iot 
oven until golden. brown; . . .. j 

Catones and pan.-'arotti can be deep- 
fried, or pan Medfii oil 1/2 inch deep, 
two to three minutes per side, until gold- 
en brown. Drain on paper towels and 
sprinkle with grated Parmesan cheese. 
Automated equipment for producing 
calzones is available that can produce up 
to several hundred filled catones an 
hour. 

atones are a natural for 
any; pizza < carry-out opera- 
lion^since they can be car- 

ried^wayinabagorinthe 

consumer's hand. They can be priced in 
multiples to encourage volume sales. 
Smaller sizes are attractive to customers 
with children, since they represent less 
waste for the hard-earned dollar. Also, 
catones may well be, given the age of 
die child, considerably neater- to eat. 
Since the pockets can. easily be reheated 
by microwave, catones are convenient 
not only for die operator, but also for the 


(Continued on page 48) 
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• Simply suctions to 
the inside window 

• Lights up at night 
« 360* Visibility 

tightwelgnt; only 

• Under $40 


ULTRALIGHT 




★ Free Sign Offer ★ 

• Largest Selection 

♦ Excellent Quality 

♦ Lowest Cost 

• Easy To Use 


•?S. ^^^rtmgtonrStr^ 
. ' SpoiknelWA 99204 k 
' FAX (509) 747*0170 
- {$09) 747^62 - 


Action Facts #20 
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SEE YOU IN ORLANDO, FLORIDA 

THE WORLD'S LARGEST^ 
PIZZA SHOW « f| 
FEBRUARY 23-26, %993mt-j 
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It was 1961, to be exact, when Jake 
Flowers opened the doors to his first 
pizzeria. There must be some truth in 
the familiar adage that when you have a 
good thing going, everybody wants to 
be a part of it— because Jake's Pizza im- 
mediately attracted the attention of a 
number of investors. The added finan- 


Jake's Pizza 

Jake's International, Inc. 
16 Official Road 
Addison, IL 60101 
Phone: (708) 543-0022 
Year Founded; 1961 „ 
Number of Stares: 36 (all franchises) 
Trading Area: Arizona, Illinois, 
Indiana and Kentucky 
Foodservice: Primarily take out 
and delivery, but some stores offer 
indoor dining with limited seating 
for about 40 to 60 customers. 
Food Costs: 30% 
Labor Costs: 24-26% 
Ad/Promo Costs: 6-7% 
Number of Employees: 10 corpo- 
rate and about 15 per store 
Menu: Thin, pan, stuffed and 
gourmet pizzas, sandwiches and 
salads 

Beverages: All locations serve 
Coke products. Some offer beer and 
wine. 

Average Check: $10$11 
Owners: Jake Flowers and Sam 
Banks 


rial support made it possible for Jake to 
start his second restaurant— a carbon 
copy of his first success— in just a short 
period of time. 

With the beginnings of the first two 
pizzerias, the seed was planted for what 
would grow and blossom into a thriving 
venture once franchising began to 
boom in the late 1960s. The transition 
from restaurant to franchise occurred 
quite naturally for Jake's, although the 
evolutionary process began somewhat 
slowly. 

Throughout his many years in the 
business, Jake Flowers teamed up with 
numerous partners — as many as five at 

(Continued on page 30) 
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chicken, artichokes and mushrooms in 
a creamy onion sauce, several mouth 
watering .fish dishes, including baked 
salmon N steak topped with smoked 
salmon mousse and a crisp buttery 
crumb crust, broiled striped bass with a 
fresh raw tomato/basil relish and 
mushroom stuffed squid 

Chef Beeberdick says to think of Gep- 
petto's as only a pizza parlor would be a 
tragic misconception. To insure the 
highest standards he orders only the 
.freshest top quality ingredients and in- 
sists on very careful preparation. ■ 

Cosmano, who has been in the busi- 
ness for 20 years, says he has every 
book ever written about pizza making 
and makes it a point to keep current and 
knowledgeable about the industry. 
- 1 know what I can and cannot do af- 
ter all these years of trial and error" he 
said. Then he lets you know that, as a 
matter of fact, he is definitely the creator 
of the Geppetto's pizza. 

Cosmano assures you that a tremen- 
dous amount of preparation goes into 
making Geppetto's pizza Three people 
come in early in the morning to cook 
fresh peppers and prepare dough and 
sauce for/the > .nighttimes rush on -the; 
w^kfends. GeppettosVuses three Wis- ' 
feonsfc' cheeses and seven properly 

touches 

Geppetto's pizza was among 205 orig- 
inal nominees in the Pizza Hunt accord- 
ing to newspaper reports. Here is what 
the judge had to say about Geppetto's 
entry: 

"The big difference between top 
stuffed pizzas and also-rans concerns^ 
the top crust; most stuffed pizzas that 
fail do so because their upper crusts are ' 
undercooked or almost raw (a lot of piz- 
za-eaters miss this flaw, mistaking the 
raw dough for cheese). The winner did 
the best job with their crust " 
. Cosmano said, "We are constantly ex- 
perimenting with our pizza because for 
the race of quality there is no finish 
line." Geppetto's, normally open for dai- 
ly lunch and dinner, does a strong cany- 
out business in addition to table service. 
Since day one the restaurant has been 
on one of the community's man busi- 
ness streets. The restaurant features a 
popular salad bar which has two soups 
daily. O 
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"THE CHOICE of 

DELIVERY PROFESSIONALS" 


Dear Customer, 

More, delivery professionals choose 
window mounted auto signs from 
AVTOSOXUSA /. . The reason is 
simple. 

You get superior quality at the 
lowest industry prices ... 

Plus an unbeatable GUARANTEE! 
We invented window mounted auto 
sign advertising to help make 
delivery easier and more profitable for 
you. Call today for a FREE DELIVERY 
KIT at 1-800- 729-7769. Thank you for 
choosing AUTOSOX USA . 

Sincerely, 
Tracy Cassel 



#1 SELLER 
AUTOARROW 


BEST DESIGN: 
AlfTQANGLE 


THE ORIGINAL 

AUTOSOX 


• LARCEST SELECTION • LOWEST COST 

• EXCELLENT QUALITY • EASY TO USE 



• Lights up at night 
•360* visibility 
•Lightweight, only 16 oj. 

• Simply suctions to the 
inside window 


• No theft, great for campus 

,«r deUve " 

mjftflygtfj • Under $40 


S. 209 Washington 
Spokane, WA 99204 
FAX 509 747-0170 


0*S'A * fNCOHPORATBD 
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See us at Pizza Expo *93 Booth #1243 


You'll love our 
quick and easy 
ready-to-use Pesto Sauce 
(the classic Italian greeri herb sauce). 


Armanino 

f ocKh of <feik>ctJon Inc 

1-800-255-5855 


Spread 

Action Fact* #13 See us at Pizza Expo 4 93 Booth 1115 


THANKS FOR ATTENDING PIZZA EXPO '93 

SEE YOU IN LAS VEGAS IN 1994 
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